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Cayenne is the dried and powdered or ground fruit of Capsi-
cum fastigiatum, Capsicum frutescens, or of Capsicum annum;
it is very rarely adulterated in England, but occasionally
foreign starch, mineral matter and ground olive stones have
been found. The presence of foreign starch is detected by a
microscopical examination; excessive mineral matter by the
ash, and the ash insoluble in hydrochloric acid; the ash of a
genuine sample of cayenne should not exceed 7 per cent, and
the ash insoluble in hydrochloric acid 0-5 per cent.; a deter-
mination of the crude fibre will show the presence of ground
olive stones, genuine cayenne having a crude fibre of not more
than 28 per cent.

A typical Analysis (in percentages) of a genuine Cayenne by
Richardson (U.S. Dept. of Agric. Bull, xil, p. 211).
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MUSTARD
Mustard is the ground seed of Sinapis alba, Brassica juncea
or Brassica nigra; after grinding the mass is sifted and a large
part of the oil removed; the pungent properties of mustard
are due to the presence of allyl isothiocyanate, which is pro-
duced by the action of the enzyme myrosin and water on the
potassium myronate present in the seed. The most common
adulterants of mustard are starch and turmeric; in the natural
state mustard should contain no starch, but a practice has
arisen of mixing mustard with comparatively large quantities
of starch, the manufacturer stating that the presence of starch
is necessary to prevent decomposition and caking and that the
customers prefer it so mixed; but this contention has no
foundation in fact and the mixture is usually sold as "Mustard
Condiment."
In the routine examination of mustard, the presence of